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the most important in this country is Indian corn (maize).
In Europe, starch is made almost exclusively from potatoes;
some potato starch is made in this country also. Wheat
starch is likewise of commercial importance, the starch
being manufactured from flour. Tapioca and rice starches
are made in the far East, and brought to this country, the
former being a recent product of Florida from the cassava
root.
The general methods of starch manufacture naturally
fall into two classes: (i) those in which the albuminous
by-products (gluten) are saved and utilized; (2) processes
where the gluten is decomposed by fermentation or chemi-
cal methods.
Originally, the gluten was removed entirely by fermen-
tation and lost, but by modern methods most of this is
now saved and utilized in various ways. The ferment
acids arising from the destruction of the gluten by the
older processes always produced an incipient hydrolysis
which made the starch to a greater or less degree "thin
boiling."
The general principles of process of making commercial
starches are as follows: (i) Breaking down the plant tissue
in such a way that the starch grains are set free but not
ruptured. (2) Separation from the gluten, usually by dilut-
ing the mixture of starch and gluten with a large amount of
water, and then settling out the heavy starch by subsidence
in tanks or by flowing the diluted mixture down long, very
slightly inclined canals ("runs") in which the starch is
deposited. (3) Washing the starch by agitating with water
in tanks. (4) Draining off the starch from the starch
"milk" in cloth-bottomed "draining boxes" or in filter